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Cinnamon sugarmadé from 1 
tablespoon sugar and 12 
teaspoon cinnamon 


Grease bottom and sides of a 9- 
inch deep dish or 10-inch pie plate. 
(I like to use my 11-by-7-inch glass 
dish.) In a large mixing bowl, com- 
bine the first seven ingredients, 
flour through milk. Beat for 2 
minutes at medium speed. Perhaps 
I should mention that some recipes 
called for instant pudding, which 
leads me to believe that it really 
does not matter which type you use. 
Pour batter into the prepared pan. 
Arrange peach slices on top. 

In a small bowl, combine the 
cream cheese, 2 cup sugar and 3 
tablespoons of the reserved juice. 
(Sometimes I substitute honey for 
the sugar, but only use 4 to % cup.) 
Beat at medium speed for 2 
minutes. Spoon over the batter to 
within 1 ees of the edges. ae 
top with ci 


or warm or naga plain or v 
mipped cream 0 


lined up by the thousa’ 


hickens 


hicken lays about 280 eggs a ye 


